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Abstract of CN1 1 14534 

The present invention discloses a malt nutrient liquor which is made up by using malt as main raw 
material and making it pass through the process of fermentation. Its total free amino acid content is 
797.56 mg/100g, crude protein content is 1.52g/100 ml. Besides, said product also contains the trace 
elements of Na, Ca, P, Zn, Fe, Cu, Cr, Mn and Se and VB1, CB2 and VE. In the course of extraction 
said invented method has no need of inoculating, heating, supplying oxygen and adding additive and 
pigment. Said product has no abnormal odour, and its taste is mellow, colour is orange and 
transparent, storage period is long, nutrient content is rich, amino acid content is high and easy to be 
absorbd y human body. 
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